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1 cup (6-ounce package) semisweet 4 eggs, separated 
chocolate pieces 2 tablespoons dark rum ry 
5 tablespoons boiling water (cont'd 


nly 


1. Put the chocolate pieces into the container of an electric blender and blend 
on high speed six seconds. 

2. With the motor off, scrape the chocolate from the sides of the container 
with a knife. Add the water and blend on high speed ten seconds. Add the egg 
volks and rum and blend three seconds or until smooth. 

3. Fold the chocolate mixture into the stiffly beaten egg whites. Spoon the 

. dessert into individual serving dishes and chill one hour before serving. 
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